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Some  good  household  rules  on  food  care,  according  "to 

 ,  are:  Keep  foods  free  from  dirt  and  from  insects  or  other 

carriers  of  microorganisms.     See  that  all  food  to  "be  eaten  raw  is  fresh, 
clean,  and  sound,  free  from  stale  odors,  from  slimy,  rotting  areas,  and 
from  mold.     Fresh  vegetables  and  fruits  and  other  foods  to  "be  eaten  raw  should 
be  carefully  and  thoroughly  washed  in  pure  water  before  they  go  onto  the 
table. 

Serve  cooked  food  as  soon  after  it  is  prepared  as  possible. 
Do  not  expose  moist  or  soft  cooked  food  to  a  temperature  above  50  degrees 
Fahrenheit  for  more  than  a  few  hours.     Keep  it  in  a  refrigerator,  or,  if 
no  refrigerator  is  available,  recook  the  food  "before  serving  it,  even  if  it 
shows  no  signs  of  spoilage. 

Never  take  a  chance  on  any  food  v/ith  an  unusual  smell  or 
appearance.    Be  especially  careful  with  custard  mixtures.     Prepare  the 
custard  only  as  needed,  cook  it  sufficiently,  and  if  it  is  not  to  he  served 
right  away,  keep  it  under  refrigeration. 

The  U.  S.  Food  and  Drug  Administration  says  that  careless- 
ness is  responsible  for  practically  all  the  food-poisoning  outbreaks  it 
has  investigated.     Two  prevalent  types  of  poisoning  are  those  caused  by 
eating  food  not  properly  sterilized  or  refrigerated,  and  those  caused  hy 
extreme  carelessness  in  handling  household  insecticides  in  the  kitchen 
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(Good  rules  for  care  of  food) 
and  pantry.     Outbreaks  of  food  poisoning  at  church  suppers,  picnics,  and 
fairs,   they  say,  are  almost  always  caused  by  insufficient  refrigeration. 
On  a  warm  day,  when  the  temperature  is  ideal  for  the  growth  of  harmful 
bacteria,  stacks  of  sandwiches  in  a  warm  place  may  become  a  distinct  menace 
to  health.     To  stamp  out  food  poisoning  entirely,   the  U.   S.  Food  and  Drug 
Administration  says,   the  person  who  prepares  food  in  the  kitchen  must  take 
up  the  work  where  the  Federal  Government,  State,  and  city  food  officials 
leave  it;  sound  food,  freshly  and  thoroughly  cooked,  does  not  cause  food 
poisoning. 
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